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Gentlemen and Farmers, 
FOR 


BREWING 


The Fineſt 


MarTt-LiqQuors, 
Much Better and Cheaper than hitherto known. 


8 HEWIN O 

What Care is to be taken in the Choice of 
Water, Malt, and Hops : And in what Proportions] 
they are to be mixed, boyled, and fermented, for 
making the beſt March or October Beer, Strong Ale, &c. 
| 


ALso 
particular Directions for the right managing all 
X Brewing Utenſils, - | | 


The Second EpiT1ON, with an Addition 
of 25 Receipts for Phyſical Ales, by eminent Phy- 
ſicians; which is very neceſſary for all Families. 


Uſeful for all ſuch as are curious in MALF-LIQUORS. 


By a Country Gentleman, _ 


LO ND ON printed; and fold by S. Popping at the 
Black Raven in Pater - Noſter- Row. 1718, Price 6 d. 
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DIRECTIONS 


FOR 


Brewing, &C. 
HE M Who. are curious in Malt- 
| Drinks, as it is fit: every one 
| ſhou'd be that uſes em, (un- 
leſs their Circuniſtances be ſuch 
that they muſt be ' contented 
with what they find) gene- 
rally make out all their firſt Fort alone 
into Ale, or Strong Beer. Ale is the only 
Word us d in the North of England for ſtrong 
Malt- Drink: And was likely the only 
ſtrong Drink our Fore-fathers made of Malt. 
This was the Exgliſ. Beverage celebrated by 
our Poets; who yet cou'd not forbear to blame 
the foul Thickneſs cit. One ſays, 

i ꝗ 2 


Men 


Tu) 
Men drink it thick, and piſs it thin, 
Mickle Faith by St. Eloy, what leaves at within? 


Which ſeems thus tranſlated by another, un- 


leſs good Wits jump. 


— m—_ Vil ſpiſtus illa, 
Dum bibifur, ml clariui eft dum ning itur; ergo 
Conſtat quod. multas faces in ventre relinquit. 


Indeed, before the VHſe of Hops, which be- 
gan in England about the Year 1540, as I 


take it, it was hard to brew Drink, which 


wou'd be fine before it wag eager. All good 
"Ale is now made with ſome ſmall Mixture 
of Hops, tho' not in ſo great Quantity as 
Strong Beer, deſign'd for longer keeping: 
And is for that Purpoſe uſually brewed in 
March or October. fr 
Hie that will brew well, muſt be care- 
ful in the Choice of his Vater, Malt, and 
Hops, and in the Manner of mixing and fer- 
-menting them. „ 


I. As to Vater; Pond. Vater, and other 
Standing Waters in fat Grounds, if clear and 
ſweet, make a ſtronger Drink with leſs Malt, 
than Vell, Pump, or Conduit Waters: Tho' 
any of theſe that are not hungry, and will 
bear Soap, and lather without breaking, are 
good. Rain-Water, which lathers the beſt 


of 


(5 Y 
of any, if ſav'd from Lead, or where it 
brings. no Salt from the Mortar over which 
it may paſs, is good to brew Ale to be 
drank new, but is not proper for Drinks to 
be long kept, it beings very apt to change, 
and unleſs kept cool, and in great Quanti- 
ties, as in the Leaden Ciſterns in Cellars at 
Amſterdam, will corrupt and putrify the 
ſooneſt of any Water. Thames-Water taken 
up about Greenwich at Low Water, where it 
is free from all Brackiſhneſs of the Sea, and 
has in it all the Fat and Sullage from this 
great City of London, makes very Strong 
Drink. It will of it ſelf alone, being car- 
ry d to Sea, ferment wonderfully ; and after 
its due Purgations, and three times ſtinking, 
(after which it continues ſweet) it will be 
ſo ſtrong, that ſeveral Sea Commanders 
have told me it 'woud burn, and has often 
fuddled their Mariners. Other Commanders 
have deny'd this, which I thought I had 
Reaſon to impute to .their Want of Obſer- 
vation. However, I conceive Thames Vater 
is by no means fit to brew Strong Beer to 
keep, for that, let the Drink which 1s brew- 
ed of it be never ſo clear, it is apt, on any 
conſiderable and ſudden Change of Weather, 
to ferment and grow foul. And I take this 
= Rule, That no — — 2 = auly 

, which is not perfectly fine. Upon the 
whole, the beſt Liquor to brew with, is oe 
whic 
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which is taken from a ſmall clear Rivulet - 
or Brook, undiſturbd by Navigation or Ford- 
ing; and taken up in dry Weather, when 
no Rain has lately waſhd-the Banks. My 
firſt two Brewings were made of ſuch Wa. 
ter; which, with all my Care and Experi- 
ence, I cou'd never equal ſince; tho' I have 
been very curious, and ſent ſome Miles for 
my Water. - Poſhbly much the heſt Water. 
in England, is that at Caftleton in Derbyſhire, 
commonly call d, The Devils 'Arſe, &c. Which 
owzes from a great Rock, coverd over with 
a ſhallow Earth, and ſhort Graſs a Top. 
It. is incredible that ſo much Water ſhou d 
percolate through ſo vaſt a Quantity of one 
Rocky Stone, were it not obvious to any 
one who goes into Pool's Hole, where he will jp 
find the Water continually dripping through = 

the Top, and running down the Sides; till 
it» makes. a kind of Chryſtal Rivulet at the 
Bottom of that prodigious Rocky Concave. 
I have ſeen the Ale, made of Caftleton-Water, 
as clear in three Days after it was barrell'd, 
as the Spring-Water it ſelf, and impoſſible 3 
to be known by the.Eye in a Glaſs from 
the fineſt Canary Vine. Brewers ſnou' d be as 
curious in the Choice of Vater for their firſt 
Wort, as Cooks are for their boyling of Tellow - 
Peaſe : For as. ſome Vaters will never bayl 
them ſoft, ſo will they never make good 
Ale or Strong Beer. However, if the beſt 
f N Vater 
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Water be not to be had, but at too great à 
Diftance and Charge, you — Gd for your Se- 
cond and Third Forts, whic are quickly: 
ſpent, and usd only for Table-Drink, make 
_ of ſuch Water as you have near at Hand. 


ils As for your Malt : The North Country 
Malts, from Nottinghamſhire, Derbyſhire, Leice- 
ſeerſtire, Cheſhire, Lancaſhire, &c. are the beſt, 
eſpecially for Ale; but are generally ted 
fack dry 70 for March or Offober Beer, hich 

is to; be kept at leaſt half a Near before it 
be; drank. The. Goodneſs of theſe, Northern 
Matts' proceeds partly from the Corn which 
grows;en Grounds more reſted. than in the 
Southern Countries, where the Rents are more 
rack d, and the Grounds more worn by: caris 
tinual Sou ing; and partly from the. mahing) 
in Which they take more Time than 3 in other 
Varts, and dry it leiſurely, With Pit Coal 
hart, ealld in ſome Places Coak, and in o- 
thers um; which is ſweet, and gives a gen- 
tle; and certain Heat. Whereas in the South 
Eaſt Parts, they dry their Malt with Straw; 
which is hard to keep to a moderate and 
equal Heat: And in thee Countries with 
Wood, which gives a moſt ingrateful Tack 
to ſuch as are not by Cuſtom familiariz d 
to it. Beſides, in the North, they do not 
run out their Barley in Malting to ſuch 
Lengths as in other Parts; and in Grinding 


. they 


« » Ds 
they ſet their Upper Mill fone {6 high, that 
it breaks off only the Tops of — 


which makes their Drink ſo fine. And 
Malt ſmall ground will never make Ame 


Drink. + © 
There is poſſibly ſome Reaſon py the 
Obſervation, that Malt mixt of ſeveral Kinds 


makes the beſt Drink and that it'ought to- 
lye ground in the Sacks * or 1 Day's \ 
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well dry a curd, and ba 
ſpeaking, are beſt eng a Year old. 


are a very uncertain Crop, and conſiquaitly” 
of a very uncertain Price; ſometimes ſold at 


. Six- Pence, ſometimes at about half a 
wy” rf Pound, And I believe it may be 
— aid 


that better Hops have been ſold 


for Six- Pence, or under, than ever were ſold 


for Two. Shillings per Pound, or upwards. 
Indeed all Fruits are beſt when they are 
cheapeſt. Thoſe Years that are kindeſt for 


the Quality, always producing the ar 
Quantity : So that 1 it is certainly a wife Way, 
on all Accounts, to furniſn one ſelf well 
with 1 well curd 1 in a cheap Lear. | 


4. Tn your mixing and fermenting all 


theſs three together, that is in Brewing, after 


| . de a diſcreet Choice of your 
— — 
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a Diſproportion of Malt to Drink, as ight 


| ons. of Liquor: But for your ſecond of 
s' third. Ports, the Goods being wet before, 
you need put up no more Liquor than yot! 
| - * antend.to make Drink, except an Allowance 


of about a tenth Part for Waſte, that not 


boyling ſo long as your firſt Fort. And you 


may of your ſecond Wort make one Hog- 


ſhead of good middle Beer or Ale, as ſtrong 
as the common Ale-bouſe Drink in London. 

| And your third Vort will make one Hog- 
| ſhead of good Small Beer. 3 
I prapoſe, in this Cafe, the drawing of 

Three Mort, becauſe a. ths great . 

8 = 


Gat is to ſay, avoiding Fractions) eleven 


. 

ef Malt, to a ſmaller Liquor, Otherwiſe, 
in ordinary Brewings, where you deſign not 
very ſtrong Drink, ſix or ſeyen Buſhels of 
Malt will make one Hogſhead of good Strong, 
and enother of Small Beer : And in fuch 
Caſe, two Moakſes will as well take out 
the Strength of your Malt, as three in the 
ne. ; | 3 1 
It is certain, that in either of theſe Caſes, 
your Malt will not be run out, as the 
Common Brewers uſes to be; fo that if you 
take up an handful of the Grains, you may 
blow them out of your Hands with your 
Breath. N | | 

But it is hardly worth any Man's while, 
who 1s not indigent, to -run 1t out farther 


for his own 2 for all the Drink you 


can after make of it, will be but like the 
waſhing of Grains, it will prove poor Stuff; 
and if not drank preſently, it will be apt 
to ſtink, unleſs you mix it with ſome of the 


former Vorts, Which it will but ſpoil. Be- 


ſides, what you leave in your Grains, by 
the Way proposd, is not fo For if you 
live in the Country, they will nouriſh your 
Cattle and Swine. and if in a Town, the 
Poor will be gratify'd by letting them put 
vp ſome cold Water to run through them, 
which they will carry away cold in Pails, 
and- boyle at Home without any Trouble or 
Charge fo yon; ſo that, in Effect, you really 
* TDI relieyg 
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relieve the Poor only with a little of your 
Cold Water which they themſelves draw. 

The Proportion of Hops may be half a 
Pound to an Hogſhead of ſtrong Ale; one 
Pound to an Hogſhead of ordinary ſtrong 
Beer, to be ſoon drank out; and two Pounds 
to an Hogſhead of March or October Beer: 
And for the Afﬀter-Forts, which are not to 
be kept long, what comes from the firſt Fort 
will Five well enbngh to boil again with 
th. F 

If you put into your firſt Vort a greater 
8 of Hops, and boyl them all the 
while your Vort boyls, you will make it 
too Bitter: But I conceive it adviſeable to 
double the Proportion, by taking out the 
firſt Parcel when your Fort has boyT'd half 
the Time you deſign it, and then adding the 
ſame Quantity oF freſh Hops, to continue 
boyling till you take your Wort out of the 
Copper. This will ſomewhat encreaſe your 
Charge, but that will be very inconſidera- 
ble, if you furniſh your ſelf in a cheap Year 
of Hops. bs NS, 

By this Way you will take out only the 
fine quick Spirits of the Hops, (which I take 
to be an uſeful and wholeſome Vegetable) 
and will have a good Quantity left fit for the 
Uſe of the Poor, if you give them the laſt 


running from yout Malt. 
1 MHliither⸗ 


144 


. 
0 _ an _ * _—— P * - 4 G — „„ „ eee k 
x 
* 
1 
* 


1 
Hitherto of the Qualities and Proportions 
of your Materials. Now concerning the 
Manner ot putting them together. 
Alfter you have put your Liquor in your 
| Copper, ſtrew an handful, two or three of 
Bran, or Meal upon it; not ſo much to 
ſtrengthen your Liquor, as to make it heat 
quickly, for ſimple Water alone will be 
Jong ere it boy] : But you muſt take your 
Liquor ont of the Copper when it begins to 
ſimmer, and not ſuffer it to boyle; tor tho || 
it were granted that the boyling did no | 
Harm to your Liquor, by evaporating the 
natural Spirit of the Water, (which it likely ' 
does) yet 'tis a needleſs 1 wang of Fuel and 
Time, firſt to make it too hot, and after to 
Nay till tis cooler again: For you muſt by 
no Means mix your Malt with boyling hot 
Liquor, which will make the Malt clot and 
cake together, and the moſt flowery Parts of 
It run whitiſh, glewy, and ſizy, like Saddlers 
Paſte ; fo that it will never mix kindly, and 
give out its Strength equal to the Liquor. 
I had not dwelt ſo long on this Head, but 
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that I know many put their Malt firft in! 
the Meſch-Fat, and then pour in their Li- 0 
quor for the firſt Wort, which is indeed ne- | U 
ceſſary in the ſecond and third Vorts. 7 i 
The contrary Practice, of putting in your h 
Liquor firſt, has theſe Advantages. 8 
| | ; t. 


Firſt, 


| ( 13) 

- Firſt, You can never otherwiſe gueſs when 
your Liquor is juſt cool enough to be mingled 
with your Malt: But in this Caſe, you have 
a certain Criterion and Rule to judge by, that 
is, 2 muſt let your Liquor remain in your 
Meſch- Fat till the Vapour from it be fo 
far ſpent, that you can ſee your Face in the 
Liquor; and then pouring your Malt upon 
it, you have this farther Advantage, that 
you keep your Liquor longer hot, and it ſinks 
gradually, diſtributing it's Strength to your 
Liquor equally, without matting ; and if it 
does not deſcend faſt enough of it ſelf, you 
mult preſs it down with your Hands or Rud- 
der, with which you uſe to ſtir your Moaks. 
This muſt be done by Degrees, always re- 
membring, that you ſhake your Sacks before 
= remove them over the Sides of your 

eſch-Fat, to get out the Flower of your 
Malt which ſticks to them. And after all 
your Malt is ſettled, and your Liquor ap- 


pears above it, you muſt put in your Meſch- 


Fat as much more hot Water out of your 
Copper, as will make in all ninety Gallons, 


for one Hogſhead : Then ftir it almoſt with- 


out ceaſing, till it has been in the Meſch- 


Fat about two Hours from the firſt putting 


in your Malt, tm which your Servants may 
help and relieve one another. 
After this pull out your Rudder, and put- 
ting a little dry Malt a Top, cover it * 
| an 
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and let it ſtand half an Hour undiſturb'd, | 


that it may run off clear; and the Malt be- 
ing ſunk to the Bottom, the Liquor a Top 
will run through 1t all again, and bring a- 


way the Strength of it. After this, you 


muſt lift up your Tap-ftaff, and let out a- 
bout a Gallon, not into your Tub under- 
neath, or Under back, which is to receive 
your Vort, but into your long handle fett, 
and put it up back again, ſtopping your 
Tap hole. This do two or three times, till 
you find it runs clear; which it will not do 


at firſt, though your Tap hole be never ſo 


well adjuſted. | 

Throughout the whole Courſe of your 
Brewing, you muſt be very careful to do all 
you can to promote the Fineneſs and Clear- 
neſs of your Drink. | 

In the North of England, where much the 
beſt Malt-Drink is made, they are ſo care- 
ful of making their Driak fine, that they 
let their firſt Vort ſtand in their Receivers 
till it is very clear, all the groſs Parts being 
ſunk to the Bottom: This they continue to 
do about three Hours in Summer, and ten 
or twelve Hours in Winter, as Occaſion re- 
quires, which they call Blinking ; after which, 
leaving the Sediment behind, they * . 
out the clear Vort into the Copper: Which 
Cuſtom is peculiar to the N ih, and wholly 
unpractis d in other Parts | 
| When 
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3 (15) 
When all is run out into your Receiver, 
or Under-back, lade or pump out your ſe- 
cond Liquor, orderd fo as to be juſt then 
ready to boyl, on your Moaks : And putting 
our-firſt Vort into your Copper again, let 
it boyle reaſonably faſt, (which Boyling the 
Hops put on it will much accelerate) for 
about one Hour and an half, for March or 
October Beer, to be kept long; and one Hour, 
for ſtrong Ale, to be drank new. I know 
that a longer boyling is generally adviſed: 
But I ſhall anſwer that when I come to ſhew 
the Reaſons why common Brewers ſeldom or 
never make good Malt-Drinks. I adviſe the 
Wort rather to be boyl'd reaſonably faſt for 
\ | - the Time, then to ftand fo long to ſimmer, 
becauſe common Experience ſhews it waſtes 
leſs, and ferments better, after fo long boyl- 
ing, than ſimmering. And this Obſervati- 
on, grounded on Experience, will not ſeem 
ftrange to Philoſophers ; who know, that ſix 
Hours of a kindly inſenſible Perſpiration, 
ſhall make a Man lighter in the Morning, 
than ſo many Hours of ordinary Sweating. - 
Poſſibly a leſs Fermentation, and greater 
Evaporation, is beſt for the Blood; and 
reater Fermentation, and lefs Evaporation, 
is beſt to prepare other Liquors for a new 
Fermentation | 
Your firſt Vort, being thus boyFd, muſt 
be pump'd or laded off into one or more 
2 - Ccolers 


(16) 
Coolers or Cool-Backs, in which leave the 
Sullage behind, and let it run off fine, The 
more Coolers, and the thinner it ſtands, and 
the ſooner it cools (eſpecially in hot Wea- 
ther) the better: Let it run from your 
Cool-Backs into your Tun very cool, and ſet 
it not there to work, in Summer, till tis as 
cool as Water. In Winter it muſt be near 
Blood warm, at leaſt; the Bowl in which you 
put your Ieſt, to ſet the reſt on working, 
muſt haye a Mixture of Wort hot enough to 
make it all ferment. When you find it be- 
gins to work up thick to a Teh, mix it again 

with your Hand- ſett, and when it has workt 
it ſelf a ſecond time to a Teſt: If you de- 
fign'd it for Ale, and ſpeedy drinking, and 
hopp it accordingly, then beat in the Tef 
every five Hours, = two Days together, 


” 


in the Summer Time, or more, according as 


the Weather is; and for three or four Days 
in Winter, covering your Fat cloſe, that it 


fall not into your working Tun. | 
When yonr Teſt begins to work ſad, and 
upon turning the Concave of your Bowl 
downwards ſticks faſt to the Inſide, then, 
ſkimming off the Teſt firſt, cleanſe the reſt 
into your Veſlel, leaving all 7 Dregs in 
the Bottom of your Tun, and putting only 
the clear up: After it has a little fermented 
in your Veſſel, you will find it in a few 


Days fine, and ſit for your drinking: Tho, 


accordin g 
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according to the Quantity of your Hops, you 
may proportion it for a longer keeping. 

If you brew in March or October, and have 
hopp d it for long keeping, you muſt then 
upon its ſecond Working to a Teft (aſter once 
beating in) cleanſe it into your Veſſel with 
the 10 in it, filling it ſtill as it works over, 
and leaving, when you ſtop it up, a good 
thick head of:Teft to keep ite 
An brewing March and October Beer, it is 
adviſeable to have large Veſſels bound with 

Iron Hoops, contaming two, three, or four 
Hogſheads, according to the Quantity you 
intend to make, putting all into one Veſſel. 
This Sort of Drink keeping, digeſting, and 
mellowing, beſt in the largeſt Quantities. + 
Vour Veſſels muſt be Iron hoop'd, elſe 

our March Beer will be in Danger to be 
ſt or ſpoil'd: Leaving your Vent Peg al: 
ways open palls it, and if it happen to be 
faſten d but ſix Hours together in the Sum- 
mer, a ſudden Thunder or ſtormy Night 
may happen next Morning to preſent you 
in your Cellar an empty Veſſel and a cover d 
Floor. ae 46d : 1 21 
It is pretended, that March is the beſt 

Month for Brewing, and the Water then 

better than in Ofober ; but I always found 

that the Ofober-Beer, having ſo many cold 

Months to digeſt in, proves the better Drink 

by much, Ry not ſuch watchin 

IN an 
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and tending as the March Beer does, in open- 
ing and ſtopping the Vefitchole on every 
Change of Weather. 


Hops than I propoſe will keep Drink 
— L uſe toll, but to ſmall Purpoſe; 
that it will not exceed mine in any Thing 
deſirable, except ſuch an extraordinhry 
Strength as few Men care for. I always 


broach mine at about Nine Months end; 


that is, my March Beer at Chriffmas, and my 
October Beer at Midſummer, at which Times 
it. generally at the beſt; but will keep 
very well in Bottles a Lear or two more: 
Stop your Veſſel cloſe with Curk, not Clay, 
and have near the Bung+hole a little Vent- 
hole ſtop with a Spile, whith nẽverfallow to 
be pull d out, till you bottle or draw off. a 
great Quantity together: By which Mesut 
it is kept ſo cloſe ſtop d, that ib fluſhes vior 
lently out of the Cock for about a Quart, 
and then ſtops on a ſudden, and perles and 
ſmiles in à Glaſs like any bottled Beer, tho 
in the Winter Time: But if once pou pull 


out the Vent. Peg, to draw à Quantity at 


once, it will ſenſibly loſe this Briſkneſs, and 
be fome Time before it.recovers it. 
I propoſe no Directions for the ſecond and 
third Vort: He nme 
go well, 
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well, can never fail in the reſt. Your third 
Wort, being pou'rd on hot Goods, may be 
only. cold Water. „ v. of 

Now that I have given the beſt Directions 
for brewing that readily occur to my Me- 
mory; I come to ſnew the Reaſons why 
common Brewers very ſeldom or never make 
good Drink. This /I know is generally at- 
tributed to their under- boy ling their ſtrong 
Morts; which, to prevent, ſome Brewers to 
their Detriment, and no manner of Advan- 
tage to their Drink, have boyl'd them three 
Hours, which 1s thrice as long as needed, 
and all to no Purpoſe. 

In moſt (if not all) of the Northern Coun- 
ties, there are few or no common Brewers. 
The Inn keepers and publick Ale-Houſes 


brewing what they retail in their own 


Houfes : And private Families for them- 
ſelves. And in all theſe Counties *tis as rare 
to find any ill Malt Liquors, as it is to find 
good in London, or the adjacent Counties. 

This may ſerve to ſhew the Miſtake ot 
thoſe, 'who ground their Computation of the 
Number and Proportion of Inhabitants, be- 
tween" ſome Sonthern and Northern Cities and 
Towns,' on the King's Revenue of Exciſe ari- 
ſing out of them: For that in the Eaſtern 
and Southern Counties, abounding in common 
Brewers, almoſt all the Inhabitants of Cities 
and great Towns there, and the meaner Peo- 

505 C-2 ple 
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ple of their Neighbourhood, take their Drin 
* the common Brewers, cloggid with Exciſe 3. 


which few, or none, of all the Tuhabitants 
of the Noten Towns do. il ( TE, Wh 

In the Weſt of England, they have me 
common Bremers, but not in Proportion to 
the Eaſt and South. In moſt / Parts of the M eſt, 
their Malt is ſo ſtench diwiths the Smoke-of 


the Wood with which tis dry'd, that no- 
Stranger can endure it; tho the Inhabitants, 


who are familiariz'd to; it; can ſwallow it 
£8 the Hollanders. do their thick black Seer 


trewed with Buck Wheat.(': : 


In Briſtol they have conſiderable Quanti- 


ties of Malt by Sea from ales; ſoine dry'd 
with Straw, ſome with Coak-and. Culm, much 
the beſt Way of drying; yet have little good 
Drink made from it, whack: 1 is generally im- 
f uted to the. Brack iſſineſa of their Waten 
In ſhort, the Reaſon: why publick and 
common Brewers ſeldom or wever brew goad 
Drink. is, that they wet more Malt at once, 
than tis poſſible they can have Veſſels and 
Servants enough to work, and ſet it cool 
enough to ferment kindly.; and withal, brew 
ſo often, that they cannot. ſuffciently, be- 
tween one Brewing and another, cleanſe and 
ſcald their Brewing-Veſlels and Barrels, gi- 
ving them due Time to dry; but that they 
will retain ſuch a Reſt, as ill always char 
and ſowr their Liquors; And the Miſchiefs 
| accrewing 


( 21) 
accrewing, by ſuch Neglects, are incredible to 
Perſons unexperienc'd. 
My Brewers have been ſo cautious in this 
Particular, that if any Servants of the Houſe 
have by Accident made Uſe-of any long- 
handled Jett, Hand-Jett, or Pail, with cold 
Water during the brewing, they have ſcalded 
it a new, and let it dry before they wou'd 
uſe it again. 


This Practice of the common Brewers 
wetting ſuch vaſt Quantities of Malt at 
once, and brewing ſo often, puts me in Mind 
of the Story of Melibeus the Mantuan Shep- 
herd in Boccalin, who tells the Roman Em- 
peror, that whilſt he and Menalcas kept five 
hundred Sheep each, as they long did, they 
made a Crown a Head by the Wooll and 
Lambs, amounting to five hundred Crowns 
per Anmm : But when Menalcas, from Cove- 
tuouſneſs doubled his Flock to a Thouſand 
Sheep, expecting to get thereby a Thouſand 
Crowns a Year, he made but Three Hundred 
Crowns ; and when he trebled his Flock, and 
made them Fifteen Hundred Sheep, he got 
nothing. 51 ä 


This is but a Courſe Application of a Story, 
fram'd with a great Contexture of Wit and 
Political Wiſdom. 


RECEIPTS 


RECEIPTS 
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O much has been ſaid in the foregoing 

Pages, of brewing Ale and Beer, that 
little more needs be added; but Phyſical Ales 
are now become ſo frequent, that it is 
thought neceſſary, and might be of very 
great Uſe to Families of all Sorts, ta have the 
beft Receipts for them, added from ſuch as 
have treated upon that Subject. Ws 
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We ſhrall begin wich that call'd Dr. Butler's 


EnglifDiſpenſatoryy tr * > 26 Mts 
Tale Bete, Sage; Agrimony, Garden 

afs; Roman Wormwood, of euchg handfuls; 
Roots-of Elecampane and of Hor ſe. Raddiſb, of 
each Ounces : Mix and put them into a 
| Gag, and hang it in 4 Gallons:of new Ale 
\ whale it-works. The Author {ys that tis 
againſt the Scurvy,, being frequently 
drank in the Spring, and may be drank at 
any Time, but chiefly in the Morning, and 
is very proper for People of groſs fat Con- 
ſtuutions, whoſe Glands are apt to be loaded 


ane 1 
13 Rullg) £ 03 Done I lis il 
Dr. Salmon, in his Family Dictionary, gives 
the Receipt thus, and ſays, it was the true 
one leſt by the famous Dr. Butler- | 
Take two Ounces of Sar ſaparilla, Sema, and 
Folypody of the Oak, of each four Ounces; 
Amnſeeds and Caraway Seeds, of each half an 
Ounde; Liquoriſb two Ounces, 2 
Maidenbair, of each a ſmall handful ; Scurvy- 
graſs 10 handfuls : Beat and bruiſe them to- 
zether groſsly; put them into a Canvas Bag, 
— 5 or 6 Gallons of Ale, and when 
tis 3 Days old, drink it. He ſays it purges 
by gentle breathing Sweats and Urine, and 
is excellent to expel ſcorbutick Humours 


Aley as it is ſet. down Dr. Quincy s cumpleat 
nn en 
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Dr. Quincy gives allo. the following Re- 
ceipts 2 Ale, or Drinks againſt the &curvy. 
The firſt he calls Extem porary, and gives the 
Receipt thus: Take common Ale, two Pints 
Spirit of Sourvy-graſs, two Drachms.; Nuniper 
Berries. one achm 3 Sweet Fennel-Seed and 
Liquorice, half a; Drachm each; Raiſnt of the 
Sun, two Drachms; Horſe-Raddiſ# Root, two 
Scruples; Winter. Bark, four Scruples. Let it 
be kept alb together in a Bottle jor ſome 
Time, and pour d off as it is us d.. 

| Naim Ya IIS 

The ſecond, which he calls a Drink: againſt 
the Scurvy, is thus: Take Fir- tops, four hand- 
fuls : Boyl them in five Gallons of ſtrong 
Wort, till they are reduc'd to a Gallon and 
half. When it is tunn'd up, pour into it 
the Juices of Brook Lime, V ater-Creſſes, Dande- 
lyon and Chivers, a Pint each; and while it is 
working, hang in a Bag with Roots of ſharp- 
pointed Dock four Ounces, Sar ſaparilla, China 
Juniper berries, of each two Ounces; 'Shawnigs 
of Red and Jellow Saunders, Hartſhorn, Tuory, 
Liquorice, and Sweet Femel Seed, ane Ourice 
each; Harts Tongue, Liuarwort, Agrimony, and 
Ground- Ivy, two handfiils each; Crude Anti- 
momy, one Pound, grolsly poder d and ty d 
ina Rag by it ſelf.. „ „ 2d (eit 

This is good againſt that kind of Scurvy 
which ariſes from Exceſs of Choler, and hot 


aduſt Humours, becauſe moſt of the Ingredi- 
” ih ents 
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ents are of a ſoftenihg Nature, and will blunt 


the rigid arritating: Particles of the Blood, 
and prevent the Miſchief it does to the Fi- 
bres and fmall Glands. The continued Uſe 
of it wilt be of great Service to ſmoothe and 
ſoften ſharp Humours, and remove all thoſe 
Diſorders that ariſe from a hot irritating 
Blood: It may be drank at Diſcretion. The 
Wort muſt be very ſtrong, elſe the Juices 

will make it turn ſowr. Of this kind of 
Anti. ſcorbuticls, he ſays, we have the leaſt 
Choice; tho : it deſerves as much Regard as 


r * 
The third he calls an opening Drink againſf 
the „ Take Roots 2 Dock, 
half a Pound ,.. Horſe-Raddiſh, two Onnces ; 
Guiacum, four Cunces; Funiper-berries, Orange- 
peel; of each one Ounce; M inter Bark, Muſtard 
— Long Pepper, Cloves, two Drachms each; 
niſms of the Sun, four Ounces; Scurvy-graſs, 
Brook-lmme; : Water-Creſſes, Clivers, 4 handfuls 
each put all in a Bag, and hang it in four 
Gallons of Ale. L er : 
This is moſt convenient where People are 
over bulky, and inclinable to“ Rheumatiſms 
and Hropfies , for it fills the Blood with ſubtle 
Volatile and pungent Particles, and renders 
ib more fluid and fitter for Circulation; ſo 
that tis quite contrary in its Uſe and De- 
ſign,” to the Scary Drink laſt mention d. 
Vo? D The 


fras, each two Ounces; Herb han, — 
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The fourth is a Drink againſt the King . 


Evil, and prepar d thus: Take 
ſix Ouuces; Guiacum, ei — — Bk 


Walnut-tree;, Roots of 


handfuls; Raiſms flou'd, living Millepedes, a 
Pound each. Put em into a Bag among foun 
Gallons of Ale; but the Doctor . 
better to boyl the Woods in the Wort, ani 
to put the tender Ingredients with the! 


Lice into a and h > che Mn 
but chinke te Quantity of . Guigcym... (00) 


large. He ſays, it is very gopd- in a 
rg y ery g = 


Scurvy; for he reckons the Evil to 

temper of that Kind, and ſays, this 
cannot fail of doing —— if ep 
ſome Time as common 


The fifth 1 is another Ale Þ again the King » 


Foil, and prepard thus: Take Chips of — 


acum, Saſſafras, Valnut- tree Bark, 
arp · pointed Deck, 2 E 
Tongue, each two Ounces.; Herb Roby, Arch 
angel, each four handfuls; Raijens of the Sun 
fon d and living Mi n 
Prepare all theſe for four Gallons. * 

The Doctor here alſo, as wells; * 
former, adviſes that the Gniacum and 


fras be boyl d with theFort, and then ſtrain 4, 


lor they will not give out their Virtnes {6 
much in the F exmentation," He ſays, tis 


6 very 


8 . 


: 
5 


Ku 


he Cure of old run 
Cleanſer = 


1 


ern, Liquorice, and the five o- 
g Roots, ach — Harts Tongue, 
Ground Icy, Tamarisk-tops erh two 


all Kinds of Cacherier (or ill Habits of the 
Body) Theſe of the Lou are foul, but parti- 
mar; Pal- 


| Sides Ge Belt, as likewiſe to 4ſibma' 
| Corpulency, 1 Relief by the 
Uſe of this, if regularly follo#'d for Norte 
Time for it will vill le clear away the Foul- 
meſſes: uf all the Secretory Parts, that the 
1— ef thsOeconomy will be duly 
. | 2 £ : ; - 


| C83 
dſcharg d for a long Time afterwards. He 
ſays; this is inclining moſt to the: ſoit and 


mollifying Kind, and therefore is beſt fitted 


againſt the hot Salt Scurvy, and ſuch ill Ha- 
bits as Perſons are ſubgect to fall into after 
Fe vers and long Diſeaſes: Tis alſo; ſays he, 
an excellent Dyet Drink for Children that 
are weakly: and ricketty, with Knots and 
Unevenneſs in their Jeints, where they can 
be brought to make it their common Drink, 


which, he ſays, it to be with alk thoſe 


who expect any con erable Benefit by it. 


The ſeventh is a Dink again the Rickets, 


'prepar'd thus: Take Roots of Oſmond Royal, 
- Male Fern, Liquorice, Saſſafras, of each an 
Ounce; Bark of Aſþ and Ivy, each an Ounce 
and half; Tamariſt · tops, Harts Tongue, each 
four handfuls; Live Food Lice, two Qunces; 
Raiſms of the Sun, four Ounces. Hang all in 
a Gallon of Ale while it worka. 


The Doctor ſays, that Rickets proceed in a 

t Meaſure from clammy pituitous Hu- 
mours lodg'd upon the )Joints, which ſtuff 
them ſo, as not only to hinder their due 


Flexures, but alſo to cauſe an nnequal Circu- 
lation and Diſtrib ution of Fluids to the Parts 
beyond; and that this Habit is moſt apt to 
be fallen into, when all thoſe Cauſes concur 
which make a ſizy Blood, and — 
| | 1 5 
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like what pro Agnes; which he con- 
firms from the Obſervation: made by the in» 
genious Dr. Sydenham, viz. That the Rickets 
were always moſt rife when Autumnal Agues 
were ſo: Therefore Dr. Quincy ſays, that Me- 
dicines of. this Kind, which ſate the Blood 
unt Particles that are detergent and ſubtle 
enough to circulate through the ſmalleſt Paſ 
ſages, cannot but in Time break that 25 

oug 


State of Blood, and carry oft thoſe t 
Lodgments already made upon the Glands; 
but for ſuch Purpoſes, he ſays, this ought to 
be made a conſtant Drinx. | 


The eighth he calls another Drink againft 
the Rickets, and is prepard thus: Take Gui- 
acum, four Ounces z Sarſaparilla, Saſſafras, 
ſharp-pointed Dock Root, Filipendula, Hounds 
Tongue, and Valnut-tree Rind, each two Ounces, 
Herb Robert, Archangel, each four handfuls; 
Millipedes, one Pound. Put all into a Bag, 
and hang them in four Gallons of Ale. 


Ihe Doctor adviſes to boyl the hard Ingre- 
Gents in the Fort, and ſays; that this. is 
beſt againſt that Kind of Rickets, which is 
joyn d with a ſharp Salt Diſpoſition of Hu- 
mours; more hardens the Glands, which they 
obſtruct, and are apt to eat them out, and 
change into what paſſes for the Evil. This is 
therefore preferable in thinner Habits, where 


ern) the 


. —  — we nd 
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theTuices are more acrid than ſi » andought 
. Drink. * | 


The _ he ll ma Drick aps 

awndice, and prepar'd thus: —— 
3 Ivory, one Ounce; White Horebound, four 
handfuls: Boyl em in ſix Gallons of Fort to 
four; ftrain it, and when tunn d, hang in 
a Bag while it works, ſharp-po inted Dock 
Roots, half a Pound; Turmerick Fand Madder 
Roots, two Ounces each; of Nettles; fout 
Ounces; Leaves of Claudine, (livers, Straw- 
berry Leaves and Roots; Barbary Park, four 


1 ty 


Ounces each, freſh Sheep Dung ty d up in a Rag, | 


four. Ounces ; M ilepedes and Filings of Steel, 
one Pound each. He ſays this is a ſpecial 
good Preſcription; but if the Liquor be made 
too ſtrong by the Steel, and — other be ler 
dients, the Quantity of them may 

ſen d, or the Quantity of Me — "Bf 


Diſcretion. It will Vevail's in the: moſt ob- | 
ſtinate Faundice, and cure all Difpoſitions to- 


wards a Dropfie. It may be conſtantly made 
Uſe of for a common Drink, unleſs at Meals, 
and then too, if it be not diſagreeable. It 
makes a wonderful Alteration in the Blood, 
— changes a wan r to a Nau 


| The tenth he calls a Priforal Drink; ai 
is thus prepard : Take China Root, ſour 


Ounces, 


FONTS 
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Ounces; Sarſapprilla, Confrey, and Liquorice, 


two no each; 11 N 
Ounce each; Shavings 
Tellow and Red 4 25 half * 


Harts Joupy, PF 

biows; each four handfuls; 3 two 

e . 88 
1 

— * 


e e 


mae 


The Doctor ſays this will abel cor 
rect and ſweeten a thin ſharp Blood, which 
is apt to produce Hettic ł Heats, and i uritate 
— Mane and — W Bronchia, 

Parts adjacent, 10 as 5 on h 
Cougha. It is therefore of Service 9 
Piſtempers of the Breaſt, Defluxions of Rheum, 
and a Tendency towards a Fee 18 
all lean thin Habits from a daf . 

it is of great r ee to 
made a conſtant Drink. 


th he calls a Drink againſt the Spleen, 
Fe prepar'd thus: Take as ui 
Saflaftas. each two Ounces; boyl them in 3 
Gallon ' of Water to four Pints: Put. the 
ſtrain d Liquor into a Caſk with three Gal- 
lons and half of new ſtrong Ale, and han 
a Bag in it while it works; with the moos 
of JP Tour On Dock, eight Ounces , Hor, 
Rada, ur Ounces Ap Bay k, two Oun 


Joon per 


Elecampane, one ; 


——_— — - — — 
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Finriger Berries, an Ounce; | Seeds of Dauous 
and Coriander, each half an Ounce; Agrimony,' 
Liverwort, Furt: Tongue, Tamarisk-to „each 
four handfyls.” This the Docter ſays is 2 
good Remedy to cleanſe off aduſt 
Humcurs which Low the Liver, and ſome 
other Viſcera, e cpecally y thoſe black Grumes 
which obſtru& — and this makes it 
à ſure — in all Hypocondriacal Affections, 
if it be cloſely fol W d for a common 
Drink. , 


The 12th is be with Steal, 12 
ard thus: Take Bark of Tamarisk, 
nces; of Capers and Aſp, Woods of Guiacum 

and Saſſ: Fake: each one Ounte; Herbs of A. 
moi, four handfuls; Wormwood, Dodder, 

ch two handfuls: Boyl them in ſix Gallons 

of Wort, and in the working hang half a 

Pound of F mings of Steel e Am 


four Ounces in a Bag. 


his, the Doctor ſays, is calculated for. all 
the Intentions of the former, and in moſt 
Caſes more efficacions,eſpecially 3 in the Female 
Sex, where any Suſpicion of ſuch Diſorders 
is from the Uterus : ; which to them is as trou- 
bleſome, and pretty much in the ſame Man- 
ner as the Spleen is to Men; the Veſſels of 
9 0 being Ar liable to be obſtructed with 
* n of the Blood as want Eva 

cuation. 
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cuation. This Drink will therefore conduce 


thereunto, and is adviſable in all Complaints 


* 
- 


from ſuch Cauſes. . 


13. 4 Dinretick Ale thus. r Take 
four Ounces of Muftard Seed, which infuſe 
in two Pints of, Ale; and after three or four 
Days, drink a Glaſs of it every Morning, 
filling up the Bottle every time, as long as 


the Seed gives any Strength to it. This is 


a very eatily procurd Remedy, and is not 
only a good Diuretick, but alſo much warms 
the Nerves, and is of Service in many Diſor- 
ders Which have their Origin from the Head, 
as Apoplexies, Palſies, and the like. Dr. Fuller 
ſeems to like it much, and ſays it thins 
clammy ſizy Blood, diſſolves its cloſe Con- 
texture, abd Tenders it fit to ſhed. off its 
Serum: That it alſo ſcoures the Urinary 
Pipes, irritates. the Papills and Pelvis of the 
Remis, provokes them to ſtir, and ſqueeze 
and perform the. Work. of Percolation. Thus, 
ſays he, it moves powerfully by Urine, and 


is convenient in the Dropſy, Scurvy, Gravel, 


and Palſy, * 
14. A Drink for the Dropſy, thus prepar d: 


| Take half a Pound of Broom Aſhes, Roots of 
Horſe Raddiſb, tour Qunces N . — 
Aromaticus, Elecampane, each two Ounggs; 
757 DW: 

Seed, 


Gmacum, Saſſafras, Juniper Berries, 


\ * 


| By 

Seed, each an Ounce; Miftard - Seed, too 
Cunces. Hang all in a Bag in four Gallons 
of Ale while tis working. 


Dr. Fuller, who preſcribes this, ſays, it 
aſſiſts Concoction, melts down the jelly d 
Lympha, removes Obſtructions, and prove 
Urine; on which Account it wonderfully 
relieves thoſe who labour under an Anaſarea; 
but as for the Dropſy call'd Aſcites, and where 
the Lymphaticks are burſt, he thinks "twill 
do more Hurt than Good, for Reaſons vei 
obvious, becauſe its ſcowring Quality win 
ſtill further promote the Extravaſation of 
S'rum, The Doſe is a Pint every Morning 
faſting. 212 2 71 


uy, $£4. J 

15. Juniper Ale thus prepard: Take 7. 
niper os well brois's_ fokr Ounces; Rat- 
ſires o the Sun, half a Pound, and hang them 
in four Gallons of Ale. The Doctor ſays 
tis grateful both to the Stomach and Palate, 
breaks off Wind, cleanſeth the Kidneys, 
' waſhes off Gravel and Sand, heals ſore and 
tender Paſſages, and is of Service to all who 
are troubled with either Stone or Spleen- To 
be drank two or three times a Day. © 


16. Another Juniper Ale thus prepar d: 
Ne Juniper Berries well bruisd, a Pound; 
Raiſs of the Sum fond, half a Pound; ir- 


| tops, C- 
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tops, St. Johns Fort, Agrimony, Centaury, four 
handfuls each; Gentian Root flic'd, Calamus 
Aromaticus, Spaniſh Angelica Root, and Winter 
Bark, of each an, Ounce. Put all together 
into a Bag for nine Gallons, | 


The Door ſays tis good for all the In- 
tentions as the former, and is a better Sto- 
machick. It will do good Service to drink 
of it every Morning about a Pint, if the 
Ae tis made with be not too ſtrong. 


17. A Drink againſt the Itch. Take Sena, 
ſix Ounces ; Mechoacan, 3 Ounces Liquorice, 
an Ounce and half; Caraways, an Ounce, 
Roots of ſharp-pointed Dock, a Pound and 
half; Polypody and Madder, each half a Pound; 
Scabious and Agrimony, each three handfuls; 
Crude Antimony in groſs Powder, a Pound. 
Hang in a Bag of five or fix Gallons of Ale 
while it ferments. 


This makes a good purging Dyet Drink, 
and what will do great Service in all Impn- 
rities of Blood, which is apt to break out 
upon the Surface, and deform the Skin with 
Scabs and Blotches. In the Spring tis 
Proper for all Perſons who require purging, 
and muſt be dos'd according to the Age and 
Strength of the Perſon, It is beſt to begin 
with a little at firſt, and increaſe at Diſcre- 

E 2 tion, 
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tion. In the Spring theſe pnrging Courſes may 
be continu'd ſome Time; but in the Fall of the 
Year, where ſome have a Notion of the equal 
Neceſſity of ſuch Medicines, they are'not ſo 
ſate, hecauſe the Summer Heat leaves the 
Body ſo diſpirited, that purging weakens 
it, and ſo relaxes the Fibres, as ſufters the 
Fluids to perform preternatural Cohæſions, 
to ferment, and introduce intexmitting, and 
ſometimes ugly malignant Fevers. | 


18. A purging Drink for the Spring. Take 
Sena Leaves, five Ounces ; Polypody of the Oak, 


ſix Cunces; Monks Rhubarb, and Roots of 


mMarp- pointed Dock, each ten Cunces; Cur- 
rans, à Pound; Liquorice Sweet Fennel Seeds, 
an Ounce and half each; Raſpings of Saſſa- 
fras, two Ounces ; Red Sage, Agrimony, Water- 
Creſſes, Sea Scurvy-graſs, each two handfuls. 
Mix for a Bag to f e Gallons of Ale. 


This does not differ much from the for- 
mer Drink, only 'tis milder; but the Doctor 
thinks the following more convenient for 
Children or young Perſons, viz. 


19. A purging Drink for Children. Take 
fine Rhubarb cut in ſlices, two Drachms; Li- 
quoi ice, Anmiſeed, each two Scruples; thirty 
or foity fond Raiſins of the Sun, Put them 
to a Quart of Ale, On TR 
i The 


(37 
The Doctor ſays tis not only pleaſant ſor 
Children to take, but cleanſes the firſt Paſ-: 
ſages, which are generally the Seat of their 
Diſorders, and deftroys Worms. He adviſes: 
that the Quantity at firſt ſhou'd be ſmall; 
and increas d at Diſcretion. 


20. A ſtronger purging Ale. Take Roots of 
on crrom Dock. twelve Ounces , ' Polypo- 
dium, tour Ounces, Horſe-Raddiſþ, two Ounces;' 


Leaves of Ground-Ivy, Water-Creſſes, Brook 


| Lime, Scurvy-graſs, each two handfuls ; Saſſa- 

fras, Juniper Berries, Coriander Seeds, Liquorice, 
each an Ounce z Raiſins of the Sun, half a 
Pound; and Rhubarh, two Ounces, for four 
Gallons. | | 


The Author of this ſays, that thoſe who 
are Scorbutick, CacheFick, or abound with 
Humours and Flatulencies, may Drink a 
Pint of it more or leſs every Morning for a 
Month together in the Spring, 


21. A purging Antimony Ale. Take Roots 
of ſharp-pointed Dock, eight Ounces ; Poly- 
pody of the Oak, Elecampane, each four Ounces 
Tellow and Red Sanders; Funiper Berries, each 
two Ounces ; Caraway Seeds, an Ounce z Leaves 
of Scabious, eight handfuls; Liverwort, and 
Agrimony, four handfuls of each; Sena, four 
Ounces ; Rbwbarb, half an Ounce; Agarick, 

| * 


( 33.) 

an Ounce; Crude Antimony, (groſsly bruis'd 
and ty d up in a Rag) a Pound. Put all in- 
to a Bag, with a Pint of the Juice of Fumi- 
tory, into a Veſſel of four Gallons. This is 
reckon d more efficacious than the former in 
Cutaneous Diſtempers, and is to be usd in 
the ſame” Manner. 


22. A Drink for the Scuruy, by Dr. Salmon. 
Take two handfuls of Marſb Trefoyl, and let 
it work in about two Gallons of Small Ale. 
Uſa it for all or moſt of your common Drink, 
and it will purge out the obnoxious Humours 


that occaſion the Diſtemper, by gentle breath- 


ing Sweats. 


23. A Drink for Wheezing, prepar'd thus: 
Take five Pints of fair Water, half a Pint of 
Honey, ſix Figs, an Ounce of blue Currans, 
two Drachms of Liquorice : Boyl them to the 
Conſumption of a Pint, and drink half a 
Pint of it Morning and Evening, pretty hot. 
This brings away tough Phlegm, cures the 
phlegmatick and ſlimy Cough, and remedies 
Shortneſs of Breath. 


24. Scurvy-graſs Ale, by Dr. Salmon. To 
ſix Gallons of Ale, take of Sena half a Pound; 
NRhubarb, an Ounce and half; Polypody of Oak, 
three Ounces; Tree of Life, five Ounces; Bay- 
berr ies, five Ounces ; Anmſeeds, three 3 3 

eet 
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Oranges, and Scurvy-gra 


(39 ) 
Sweet Fennel Seeds, two Ounces; Funiper Ber- 
ries, two Ounces; Horſe-Raddiſh, and Liquo- 
rice, of each three Ounces, Sevil Oranges, a 
dozen : Cut them in Pieces, and put theſe 
Ingredients into a thin Bag, with a Stone in 


it to ſink the Bag. Take a Quart or three 
Pints of the Juice of Garden Scurvy graſs, cla- 


rify it over the Fire, and when 'tis cold put 
it into the Ale and tun them, letting them 


work together 24 Hours. Then ſtop the 


Veſſel cloſe, and after fix Days drink one 
Pint warm'd faſting; and as it works, you 


may add or diminiſh. When the firſt Veſſel 


is out you may fill it again with Ale, freſh 
ſs; {o likewiſe a third 
Time. 1 


25. Gill Ale is made by infuſing the Herbs 
of Ground- Ivy, pick d clear from the Stalks 
and carefully dry'd; which Dr. Quincy ſays 
is much better than when 'tis Green. It not 
only helps to fine down the Liquor, but com- 
municates its Virtues to it, and is good a- 


gainſt the Scurvy, and all Diſtempers of the 
Lungs and Breaſt. 
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